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Chapter ATCP 70
FOOD PROCESSING PLANTS

Subchapter| — Scope and Definitions ATCP 70.14 Acidified foods.
ATCP 70.01 Scope. ATCP 70.15 Facilities and equipment; cleaning.
ATCP 70.02 Definitions. ATCP 70.16 Food packages used in canning operations.
Subchapter Il — General Requirements ATCP 70.17 Handling raw agricultural commaodities and by—products.
ATCP 70.03  Food processing plants; licensing; fees. Subchapter IV — Fish Processing Plants; Supplementary Requiments
ATCP 70.04 Construction and maintenance. ATCP 70.18 Fish processing.
ATCP 70.05 Personnel standards. ATCP 70.19 Labeling and sale of smoked fish.
ATCP 70.06 Equipment and utensils. ATCP 70.20 Fish roe.
ATCP 70.07 Water supply
ATCP 70.08 Food ingredients. Subchapter V — Bottling Establishments; Supplementary Requements
ATCP 70.09 Food handling and storage. ATCP 70.23  Bottling establishments; general.
ATCP 70.10  Food packaging and labeling. ATCP 70.24  Automatic bottle washing.
ATCP 70.1  Sanitizers and sanitizing methods. ATCP 70.25 Returnable and single-service bottles.
ATCP 70.15 Ready-to—eat foods; reporting pathogens and toxins. ATCP 70.26  Product sampling; recordkeeping; reports.
ATCP 70.17 Recall plan. ATCP 70.261 Water and potable liquids transported in bulk.
. ! ) ATCP 70.262 Labeling bottled products.
Subchapter 1l — Canning Operations; Supplementary Requiements
ATCP 70.12 General. Subchapter VI — Effect of Rules on Local Ordinances

ATCP 70.13 Low-acid foods packaged in hermetically sealed containers. ~ ATCP 70.27  Effect of rules on local ordinances.

hNotte:A Cgfapter Ag 42 e:ij(i:‘tttte_xistﬁd on CtJ)ctOFelr gglé 1339, ;NasA reggaled and a new8m) “Cold—processsmoked fish” or “cold—processmoke
chapterag 23 was crealediertive ovember =, L -hapter Ag 20 was renumflayoredfish” means fish which is treated wismoke or smoke
beredch. ATCP 70 under s. 13.93 (2m) (b) 1., Stats., Regiafail, 1993, No. 448. h . . . .

em) ©) g flavoring to give it a smoked flavpbut which is not fully cooked
or heat treated to coagulate protein in fish loin muscle.

(9) “Confectionary” means any place where carfdyit, nut
meatsor any other food product is manufactured, coated or filled
with saccharine substances for sale as food.

(9m) “Critical control point” means a point in food processing
at which a failure to monitor a food safety variable such as pH,
temperaturetime, or water activitya,), or a failure to control any
food safety variable within critical limits or according to specific
criteria, may result in an unacceptable food safety risk haaing
potentiallyadverse impact on human health.

Subchapter| — Scope and Definitions

ATCP 70.01 Scope. This chapter applies to all foguio-
cessingplants as defined under sST@P 70.02 (17), regardless of
whetherthe food processing plant is subject to licensing uader
97.29,Stats., or this chapter

History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.

ATCP 70.02 Definitions. As used in this chapter:
(1) *Alcohol beverage” means an alcohol beveraggeinied (10) “Department’means the state ofi¥¢onsin department

ns. 12“5'02 (@), Stats. ., of agriculture, trade and consumer protection.
(2) “Approved sanitizer” means a substance or compound (11) “Equipment” means an implement, vessel, machine or

afpnroi\ll Edr?g trhe g:%p;r;rgint 4for the sanitizing of equipment Qa[pparatusother than a utensil, which has one or more food contact
utens fu € S 1 (4). surfacesand isused in the handling or processing of food at a food
(3) “Bakery” means any place where bread, crackers, pastgphcessinglant. “Equipment” includes C-1-P systems.

pies, or any other food product for which flour or meal is the prin 12) “Fish” means any kind of fresh or salt water fish, of sea
cipal ingredient, are baked, cooked or dried, or prepared or mixed 3 without limitation !

for baking, cooking or drying, for sale as food. e . R .
) . ; : . . (12m) “Fish processing plant” means a food processing plant
(4) "Bottle” means the immediate package or container {fj,i-h produces processed fish or fish products
which bottled drinking watgisoda water beverage or alcoheir ’

erageis sold or distributed for consumption. “Bottle” includes ~ (13) “Food” means: .
bottle cap or other seal for a bottle. (a) Articles used for food or drink by persons.

(5) “Bottled drinking water” means all water packaged in (b) Chewing gum.
bottlesor similar containers ansbld or distributed for drinking  (c) Articles usedor components of matters specified in pars.
purposes.“Bottled drinking water” includes distilled waterte  (a) and (b).
sianwater spring water and mineral watehether carbonated or  (14) “Food contact surface” means any surface of equipment,
uncarbonated. utensilsor food packages with which food normally comes in

(6) “Bottling establishment” means aplace where drinking directcontact, or from which materials may drain, drip or other
water,soda water beverage or alcohol beverage is manufactuvéde be drawn into food.
or bottled for sale. “Bottling establishment” doast include a (15) “Food package” means the immediatentainer in which
retail establishment engaged in freparation and sale of bever food is sold or shipped frora food processing plant. “Food pack
agesunder a license issued under s. 125.26 or 125.51, Stats., gg& includes a bulk container or shipping container which has
restauranpermit or other permit issued under s. 254.64, StatSgne or more food contact surfaces.

(7) “C-1-Psystem” means equipment which is designed; con (16) “Food processing” means the manufacture or prepara
structed and installed to be cleaned in place by the internal eircyjgn of food for sale through the process of canning, extracting,
tion of cleaning and sanitizingplutions onto product contact sur fermenting, distilling, pickling, freezing, baking, drying, smok
faces. ing, grinding, cutting, mixing, coating, sfirfg, packing, bottling

(8) “Canning” means the preservation and packaging or packaging, or through any other treatment or preservatien pro
hermeticallysealed containers of low—acid or acidified foods. cess.“Food processing” includes the activities of a bakeoy
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fectionary or bottling establishment, and also includes the receipalyticalchemists, 111 North Nineteenth Street, Suite 210, Arlingtorirgifia

andsalvaging of distressed food for sale or use as food. “Fotff°>: . . . .
processing’does not include any of the following: (21) “Operationswater” means water which is used by a food

o : : : é?rocessingalant for cleaning equipment and utendilandwash
s 97.20. Stats ing, or other cleaning or sanitizing purposes.

(b) Activities covered under a meat or poultry establishment (21m) "Organolepticquality” means quality as assessed by

licenseissued under s. 97.42, Stats. meansof sight, smell, touch, or taste.
(22) “Potentially hazardous food” has thmeaning given in

_(c) The retail preparation and processing of meals for salg 'xrcp 75 Appendix (Vgconsin FoodCode), section 1-201.10
directly to consumers or througiending machines if the prepara ?@ 66) ’ ’
{ E( -

tion and processing is covered under a restaurant permit or o W o ) .
permitissued under s. 254.64, Stats. 22c) “Processedish” means fish that is processed or-pre

A . rvedfor humanconsumption by means of smoking, curing,-salt
d) Activities inspected by the United States department ; Lo P ;
agr(ic)ultureunder 21%80 601yet seq. or 21 USC 451pet seq. §?g, drying, marinating, pickling, fermenting or related processes.

(e) The extraction of honey from the comb, or the productiq}gitrr? cse-ssl_eéu‘lljsgo.dlosecs)rr;(gl |1rLc.Iude fish processedaacordance

andsale of raw honey or raw bee products by a beekeeper 224) “Readv—to—eaffood” has the meaning given in ch
() The washingind packaging of fresh fruits and vegetable;&]-g:l:,g)75 Ap{)endix (Visconsin  Food ngg) section
if the fruits and vegetables are niterwise processed at the packy_51. 10(B)(71). ’
agingestablishment, (22n) “Reducedoxygen packaging” has the meaning giiren

(9) The receipt and salvaging of distressed food for sale or Y$€ xrcp 75 Appendix (Wconsin FoodCode), section 1-201.10
asfood if the food is received, salvaged and used solely by a ch?g)(m)_ '

tableorganization and if contributions to the charitablgamiza- P ] . I .
tion are deductible by corporations in computing metome (22p) "Roe” means fish eggs, including fish eggs that are stil
unders. 71.26 (2) (a), Stats. enclosedn the ovarian membrane.

(17) “Food processing plant’ means any place where foad (23) “safetemperatures” for the holding or storage of peten

processingis conducted. “Food processing plant’ does ndlly hazardous foods means one of the following:
includeany establishment subject to the requirements of s. 97.30(2) Temperatures at or above 35 (57° C.) for heatedoods.
Stats.,or any restaurant ather establishment holding a permit (b) Temperatures at or below ZA (5°C.) for refrigerated
unders. 254.64, Stats., to the extent that the activities of that estf9ds,except as provided in p4c).
lishmentare covered by s. 97.30, Stats., or the permit under s.(C) Temperatures at or below I (3.4°C.) for refrigerated
254.64,Stats. fish or fish products.

(179) “Hazard analysis and critical control point plan” or (d) Temperatures thahaintain frozen food in a constantly{ro
“HACCP plan” means a food processing plan under which a foeén condition.
processingplant operator ééctively preventsgontrols, or elimi (24) “Salt content” or “salt in the water phase,” means the per
natesfood safety hazards by monitoring food safety variables @ntsalt (sodium chloride) as determinedtby method described
critical control points, and by controlling those variables withit, sections18.034 and 18.035 of thefiaial methods of analysis,

critical limits. _ multiplied by 100 and divided by the percent salt (sodium <hlo
(17n) “"Hot-processmoked fish” ofhot-process smoke fla ride) plus the percent moisture in the finished product as-deter
voredfish” means fish that is all of the following: minedby the method described in section 24.002 of tfieial
(a) Fully cooked or heat treated, or sold or represented as beitgthodsof analysis.
fully cooked or heat treated. (25) “Sanitize” means to destroy pathogens and other micro
(b) Treated with smoke or smoke flavoring to give it a smokegfganismsto the maximum practicable extent, by the application
flavor. of an approved sanitizer or sanitizing method to food contact sur

(18) “Ingredientwater” means water used by a food proces?cesm equipment, utensils or food packages which are otherwise
ing plant as an ingredient for food. clean. _ _ _ _

(18m) “Juice” mears ajueos liquids expressd o extracted (26) “Single servicearticle” means any utensil or food pack
from fruits a vegetablespuréesof the elible portions d fruits @~ 89€,0r any part of a utensil or food package, which is designed to
vegetablespr combinatiors @ concentrate d thos liquids o Peused only once prior to disposal.
puréeswhich ae wsel & whole keverage a beverag ingredients. (27) “Smokedfish” means any food obtained Bybjecting

(19) “Loin muscle” means the longitudinguarter of the freshfish, frozen fish, dried fish or cured fish to the direct action

greatlateral muscle of a fish, freed from skin, scales, visible blog Smoke or smoke flavpwhether by burning wood or a similar
clots, bones, gills and viscera and from the nonstriated part of sig#ningmaterial, or by applying a smoke-flavored solution, for
muscle which part is known anatomically as the median superf’€ primary purpose of imparting the flavor and color of srrtoke
cial muscle. fish.

(19m) “Major food allegen” means milk, eggs, fish, crusta  (28) “Sodawater beverage” means all beveragesimonly
ceanshellfish, tree nuts, wheat, peanuts and soybeans. uMamown as soft drinks or soda watarhether carbonated, uncarbo
food allegen” includes any food or food ingredient, other thaRated,sweetened or flavored. “Soda water beverage” does not
highly refined oil or an ingredient derived from highly refined oilincludealcohol beverages.
which containsprotein derived from milk, eggs, fish, crustacean (29) “Utensil” means dand-held or similarly portable con
shellfish, tree nuts, wheat, peanuts or soybeans. “Major foddineror device, such as a tong, spatula, strainer or sedoph
allergen”does not include a food that is exempted by the secrethgsone or mordood contact surfaces and is used in the processing
of the United States department of health and human serviees puhandling of food at a food processing plant. “Utensil” duss
suantto 21 USC 321(qq)(2). includea food package.

“ iCi ig” i History: Cr. Register October 1989, No. 406, éf 11-1-89 cr. (8m), (9m),
d(z?k O(?Af(f:'cl'al methods?f anﬁly&s hm‘é"."ns the fafial r721et2r607 17m),(17n), (22n). am. (12m), (16) (c). (2Q)and recr(22), (23), RegisteApri,
odso nternational, eighteenth edition revision 2 ( :996,No. 484, ef 5-1-96; CR 09-009: ant6), (16) (d), (17), (20), renum. (17m)
Note: Those portions of the fidial methods of analysis cited this chapter are and(22m) to be (17g) and (22c) and am. (17g)X8m), (19m), (21m), (22g), (22p),
on file with the department and the legislative reference bureau. The complete volnd recr(22), (22n), (23) Register October 2009 No. &f6,11-1-09; renumber
umeof official methods of analysis may be obtained from the associatiofi@ébf of (21m) made under s. 13.92 (4) (b) 1., Stats., Register October 2009 No. 646.

RegisterOctober 201 No. 670


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codelt1-201. May not be current beginning 1 month after insert date. For current adm. code see:
http://docs.legis.wisconsin.gov/code/admin_code

435 AGRICULTURE, TRADE & CONSUMER PROTECTION ATCP 70.03
Subchapter Il — General Requirements 3. For a food processing plaifitat has an annual production
of less than $250,000, andnist engaged in processing potentially

ATCP 70.03 Food processing plants; licensing; hazardougood or in canning, the reinspection fee is $150.

fees. (1) LICENSEREQUIRED. Except as provided under sub. (7), 4. For afood processing plattiat has an annual production
no person may operate a food processing plant without a vatiti$250,000 or more, and is not engaged in processing potentially
licenseissued by the department for that food processing pldmzardougood or in canning, the reinspection fee is $490.

unders. 97.29, Stats. A food processing plant license expires on 5. For a food processing platfiat has an annual production
March31 annually A license is not transferable between persors |ess than $25,000 the reinspection fee is $60.

or food processing plants. o (3) ACTION ON LICENSE APPLICATION. The department shall
(2) LicenseappLICATION. Application for an annual food pro  grantor deny a license application within 40 business s
cessingplant license shall be made on a foprovided by the  the department receives a complete application. If the department
department. The application shalinclude applicable fees genjesthe license application, the department shall notify the
requiredunder this section. applicant,in writing, of the reasons for the denial. Except as pro
(2m) ANNUAL LICENSEFEE. An applicant for a foogrocessing vided under sub. (5), the department may conditionally grant a
plantlicense shall pay an annual licerise. Except as provided licenseapplication byissuing a temporary license under sub. (4).

in sub. (2n), the fee amount is as follows: (4) TEMPORARYLICENSE. (@) The department may issue a-tem
(a) For a food processing plant that has an annual productisirarylicense, for a period not to exceed 40 business gaysi

of at least $25,000 but less than $250,000, and is engages in ing final action on an application for an annual food processing

cessingpotentially hazardous food or in canning, an annuglant license. The department shall grant or deny the annual

licensefee of $400. licenseapplication before the temporary license expires. If the
(b) For a food processing plant that has an annual productidgpartmentenies an annual license application before the-appli

of at least $250,000, and is engaged in processing potentially hkant's temporary license expirethe temporary license is auto

ardousfood or in canning, an annual license fee of $835. matically terminated when the applicant receives written nafice

(c) For a food processing plant that has an annual productf§g denial.
of at least $25,000 but less than $250,000, and is not engaged itb) The holder of a temporary license mat procure farm
processingpotentially hazardous food or in canning, an annupkoductsfrom producers, exceps specifically authorized by the
licensefee of $160. departmentn writing. The department may not authorize a food
(d) For a food processing plant that has an annual producti@i®cessinglant operator tprocure farm products from produc
of at least $250,000, and is not engaged in processing potenti@ligunless the food processing plant operator complies with subch.
hazardougood or in canning, an annual license fee of $520. VI of ch. 126, Stats.

(e) For a food processing plant that has an annual production(c) The holder of a temporaligense acquires no license rights
of less than $25,000, an annual license fee of $95. beyondthoseconferred by the temporary license. A temporary
(2n) CANNING OPERATIONS,LICENSEFEESURCHARGE. If a food  lic@nsemay not be issued in response to a renewal applidayion
processingplant is engaged in canning operations and dras the holder of an existing license.
annualproductionof $25,000 or more, the operator shall pay an (5) PRE-LICENSEINSPECTION. The department may inspect a
annuallicense fee surchge of $320, which shall be added to théood processing plant, as the department deems necdsstne
licensefee under sub. (2m). issuinga license for the food processing plant. Oepartment
Note: The treatment of subs. (2m) and (2n) first applies to applications for neway not issue a license or temporary license for a new foed pro
Iicensgsthat are fi!ed on or after February 1, 1998 and to renewals of food process@@ssingjam until the departmeinspects the new food process
plantlicenses which expire on March 31, 1998. . . . . X .
(28) SURCHARGE FOR OPERATING WITHOUT A LICENSE. AN ing plant for qompllancg with this qhapt@r previously licensed .
applicantfor a licenseunder sub. (1) shall pay a license fee sufOOd processing plant is not considered a new food processing
: Tolantunder this subsection solely because of a change of owner

chargeof $100 if the department determines that, withingesr i) o solely because of alterations in the food processing plant
prior to submitting the license application, the applicant operateﬂ ' '

thefood processing plant without a liceriseviolation of sub. (1).  (6) DENIAL, SUSPENSIONOR REVOCATION OF LICENSE; CONDI-
Paymenif this license fee surclge does not relieve the appli TIONAL LICENSE. The department may dersuspend or revoke a
cantof any other civil or criminal liability which results from thelicénse,or impose conditions on a license as provided under s.
unlicensedoperation of the foogrocessing plant, but does not93.06(7) and (8), Stats. Except as othervpsevided by statute
constituteevidence of a violation of any law or rule, the suspension or revocation of a license shall comitbly

(2r) ReinsPECTIONFEE. (a) If the department reinspectoad the prior notice requirements of s. 227.51, Stats. . )
processinglant because the department has found a violation of (7) LICENSEEXEMPTIONS. A food processing plant license is
ch. 97, Stats., or this chapter on a regularly scheduled inspectiB@t required under s. 97.29, Stats., or this section for:
the department shall chge the food processing plant operator the (a) A retail food establishment which is engageébod pro
reinspectionfee specified under patb). A reinspection fee is cessingf all of the following apply:
payablewhen the reinspection is completed, and is due upon writ 1 The retaifood establishment is licensed by the department

ten demand from the department. The departnmeay issue & \ngers. 97.30, Stats., or by an ageity, village or county under
demandor payment when issues a license renewal applications 97 30 and 97.41. Stats.

form to a food processing plant operator . . .
. . . . 2. Wholesalgeceipts from food processing operations at the

(b) The reinspection fee required under. gay is afollows:  re(5i food establishment comprise no more than 25% of gross

1. For afood processing plahtt has an annual productionannualfood sales fronthe retail food establishment. If a licensed
of less than $250,000, and is engaged in processing potentigdhail food establishment is also licensed as a dairy plant under s.
hazardougood or in canning, the reinspection fee is $255.  97.20, Stats., or as a meat establishment under s. 93t4s.,

2. For a food processing platitat has an annual productionsalesof dairy or meat products processed at the establishment
of at least $250,000, and is engaged in processing potentially hemllbe excluded from the calculatiofifood sales receipts under
ardousfood or in canning, the reinspection fee is $525. this subdivision.
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3. The retail food establishment is not engaigechnning or exteriorportions of &ood processing plant, and the premises on

productionof processed fish. which the food processing plaigt located, shall be kept free of
(b) A restaurant holding a permit under s. 254.64, Stats., if awghealthfulor unsanitary conditions, and shall be maintained
of the following applies: compliancewith this chapter

1. The restaurant does not process food for wholesale dis (2) FLOORSWALLS AND CEILINGS. Floors, walls and ceilings in
tribution, and is not engaged in canning or production of pr@ food processinglant shall be kept clean and in good repair
cessedish. Floors,walls and ceilings in processing areas, toilet rooms, and

2. The restauraris licensed as a retail food establishmeng'€asused for the cleaning or storage of equipment or utensils

andis exempt from licensing as a food processgilagt under par Shall be constructed of smooth, impervicarsd easily cleanable
(@). P 9 P sy P materials. This does not prohibit the use of easily cleanable anti—

ip floors. Wlls andceilings in processing areas shall be light
lored. A food processing plant constructed or altered in a man
nerwhich changes the dimensions of a processirg after June
30, 1989 shall conform to the following requirements:

(c) Food processing operations conducted at a dairy pla]
licensedunder s. 97.20, Stats., if both of the following apply:
1. Receiptdrom non-dairy food processing operations at th

; X ) X
fgﬁf‘ggifﬁgnopélgglggfrrg?;eﬂfg,?ﬂ)g:ﬂ/gnm grasmual dairy and (a) The junctions of walls and floors in processing areas shall
: be coved to facilitate cleaning.

2. The dairy plant is not engaged in canning foods other than(b) Floors which are waterflushed for cleaning, or on which

dairy products, or in _productlor_l of processed fish. wateror fluid wastes are disclged, shall have an adequate rum
(d) Food processing operations conducted at a meat estabclg(g of floor drains and be adequately sloped to ensure proper
ment,by the operator of the meat establishment, if all of the fi rainageto the floor drains.

lowing apply: ( . . .
. . ¢) An adequate number of service sinks or curbed floor drains
1. The meat establishment is licensed under s. 97.42, Stalga|'be provided for use in the cleaning of mops or wet floor

or inspected under 21 USC 601 et seq. or 21 USC 451 et SeGjeaningtools, and for thelisposal of mop water or similar wastes.

2. Receiptdrom non-meat food processing operations at that (3) PROCESSINGAREA SEPARATED. Within a food processing
location comprise no moréhan 25% of gross annual meat andjant, food processing areas shall be separated by partition or be
non-meafood sales from that location. . , locatedat anadequate distance from other operations which may

3. The meat establishment is not engaged in canning fogshtaminateunpackaged food, so that contamination fecef
otherthan meat or meat products, andot engaged in productiontively precluded. No processing may be conducted in a room used
of processed fish. asliving or sleeping quarters. If a food processing area shares one

(e) Theprocessing of maple sap to produce maple syrup @rmore walls with adjacent living or sleeping quarters, processing
concentratednaple sap if all of the following apply: operationsshall be separated frotne adjacent living or sleeping

1. The processor sells the maple syrup or concentrated maplartersby a tight—fitting, self-closing door
saponly to other processors for further processing. (4) DoorsAND wiNnDows. Doors,windows, skylights, tran

2. Theprocessds combined gross receipts from all salesomsand other openings to the outside shall be tightfitting, free
undersubd. 1. during the license year total less than $5,000. of breaks, and &ctively screened or protected against the entry

3. The processor keepswritten record of every sale underof rodents, insects, birds and other animals. External doors, other
subd. 1., retains that record for at least 2 years, and makes {f{an overhead doors in delivery areas, shall be self-closing.
record availablefor inspection and copying by the departmerfexternaldoors shall be kept closed when not in use. .
uponrequest. The record shall include the name and address of5) LIGHTING. (&) Lighting in every area of a food processing
the purchasing processahe date of sale, the amount of mapledlant,whether natural or artificial, shall be oient for the pur
syrupor concentrated maple sap sold, and the sale price. posefor which the area is used. Artificial lights in processing areas

4. Theprocessor registers with the department before enga?@a" beequippedwvith protective shields or shatter resstant bulbs.
ing in any processing activities under this paragraph ifieeyse  (b) There shall be not less than 20 foot candles|(2)%f illu-
yearending March 31. A registration expires at the end of tifginationon all processing surfaces. On surfaces used to inspect
licenseyear A processor shall register in writing on a form-prowashedreturnable food packages prior to repackaging, there shall
vided by the department, or shall register online dt€notless than 100 foot candles (1075 lux) of illumination.
http://datcp.wi.gov The registratiorshall include information (c) Except as provideid par (b), the interior of a food process
reasonablyequired by the department, including the registsanting plant shall be illuminated to the following levels measured 3
nameand address and information related to the nature, locatieet from the floor:
and scope of the registrastprocessing activities and product 1. Not less than 20 foot candles (215 lux) in processing areas,
sales. There is no fee to registend the registrant is not requiredequipment and utensil cleaning areas, handwashing areas-and toi
to hold a registration certificate from the department. let areas.

Note: A registration form under subd. 4. may be obtained by contacting the-depart :
mentat the following address: 2. Not less than 10 foot candles (108 lux)food storage

Department of Agriculture,ride and Consumer Protection areas. o
Elc\;ISIBO(;] 0§9Ff0d Safety (6) VenTiLATION. There shall be adequate ventilationaih
M adisor)i W1 53708 areaswhere food is processed or handled, imaghs where equip

History: Cr. RegisterOctober 1989, No. 406efl. 11-1-89am. (1) and (2), cr ment or utensils are cleaned or sanitized] in all dressing rooms,
(gm),2 (2n) aznd (22r), Reg(ijSthaguawtl%g, No. ?)05' 2‘3(;(2)51&98%%&%51:%%{11 an locker rooms, toilet roomsemployee break rooms, and garbage
o e e Dot Mot Ao 1 b6, oH or—9a7-am. OF Ubbish storage areasenfilation shall be adequate to remove
gzgm% (76‘5);% (e()7()2?3)alndR(§é)i S(tté)r k Sﬂéo%ggri\ﬁé Ae;?rié 2(1)039N8R6()2§,5§é€1372§3(;2 S)R excekssw%h;eat, steaﬁi_lc?ndens?tlon,hVﬁ%ors, o_tt)_nomgus ?ﬁj(;rs,

~075:am. -F , ef. 5-1-09,CR 09-009: . smokeand fumes. ilation systemshall be positioned so tha
o o o N ar aff g & HAm09CRA02L () exhaustair is not vented onto exposed food, or onto clean food

packages, equipment or utensils. Intéesshall be equipped
ATCP 70.04 Construction and maintenance.  with filters that are readilyemovable for cleaning and replace
(1) CONSTRUCTION AND MAINTENANCE; GENERAL. Buildings, ment. Intake filtersshall be capable of removing at least 85% of
facilities and equipment used in the operation of a fometessing particulatematter that is 5 microre lager in size. Exhaust fans,
plantshall be of sound construction, and shall be capable of beintakefans, ventilation ducts and filters shall be kelpin and in

maintainedin a clean and sanitary condition. The inteaod goodrepair and shall be screenedlouvered to prevent contami
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nationof food by dust, dirt, insects or other contaminanentia-  waterfor at least 15 secondgthout any need to reactivate of the
tion systems, if used to ventilate any area of a food processfagcet.

plantwhere exposed potentially hazardous food is handled, shall(c) Handwashing sinks may not be used to clean, sartize,
be capable of maintaining positive pressures in that area. store equipment or utensils.

(7) TolLETFACILITIES. (a) A suficient number of sanitary toi  (10) CLeanING FaciLITIES. (@) If equipment, utensils or food
letsto accommodate all employees, in accordance with applicaplickagesare cleaned manitized manualjthe food processing
stateand local regulations, shall be provided in convenient locglantshall be equipped witwash and rinse sinks which are suit
tions. Toilet rooms shall beompletely enclosed, well-lighted aplefor all manual cleaning and sanitizing operations. Sinks shall
andequipped with tight—fitting, self-closing doorSoilet rooms  be conveniently located and adequate in numiBach sinkshall
andfixtures shall be easily cleanable, and shall be kept clean agttonstructed of stainlesseel or other approved materials. Each
in good repair Toilet rooms constructed, substantially reconsink shall have at least 2 compartments. A sink installed after June

structedor extensively altered after June 30, 1989: 30, 1989 shall have at least 3 compartments for washing, rinsing
1. Shall be separately vented to the outside; andsanitizing equipment and utensils.
2. Shall be equipped with an exhaust fan capable of creating(b) Every sink compartment shall begaenough to accom
anegative pressure within the toilet facility; and modatethe immersion of at least 50% of theglastitem to be

cleanedor sanitized in the sink. Every sink compartment shall be

3. Shall not open directly into a food processing area. servedby hot and cold running wateand shall be cleaned prior
(b) Handwashing facilities shall be locatedoinadjacent to 4 aach ﬁse. g P

everytoilet room. Handwashing facilities §erving toil_et rooms (¢) Drain boards shall bprovided in connection with every
shallinclude hot and cold running watepap in a soap dispenser .Hk' Drain boards shall be e enough to accommodate soiled

anda sanitary single—service means of drying the hands. A sign": A ; . b
directing employees to wash their hands shall be prominenffyiuiPmenend utensils prior to washing, and clean equipment and
ensilsafter they are sanitized. Drain boards shall be located and

postedin every toilet roormused by employees. Handwashin . . . o
facilities serving toilet rooms shall comply with all of the follow constructed so that they do not interfere with washing and sanitiz

ing requirements if they are installed after November 1, 2009, poperat_ions. This paragraph does not prohibit the usasily
if gtheg are located inya food processing plant that is initial ovabledish tables as drain boards if the dish tables comply with

licensedor licensed to a new operator after November 1, 2009. is paragraph.

. . d) Brushes and cleaning tools shall be kept clean and in good
1. The facility shall be served by hot and cold running wat d : : ;
providedthrough amixing valve or combination faucet, or byiépalr. Wiping cloths used to clean equipment and utensils shall

otabletempered water ecleaned and sanitized daignd shall be stored in an approved
P P o sanitizing solution between uses. Sanitizing solutions for wiping
2. Faucets shall be of a type which is not hand-operatedciths shall be changed at least dalping cloths used to clean
aself-closing, slow-closing or metering faucet is used féhatet food contact surfaces @fquipment and utensils shall not be used
shall pI’OVIde_a flow of water for at least 15 seconds without thgr any other purpose. S|ng|e service disposable towels may be
needto reactivate the faucet. usedin place of re—usable cloths if they are discarded after each
(c) An easily cleanable covered trash receptacle aratian use.

quatesupply of toilet tissue shall be available in every toilet room (e) If a mechanical system is used to clean or sanitize-equip
atall times. ment,utensils or food containerie mechanical system shall be
(8) LOCKER AND LINEN FACILITIES. Lockers orcomparable designedjnstalled and maintained so that it is fulljeetive for
facilities shall be provided for clothing and similar personal itenifie purpose used.
of employees. Personal clothimynd other personal items of (11) ExTterior PREMISES. The premises surrounding a food
employeesshall not be stored in food processing or food storageocessinglant shall be well drained and shall be kept in a clean
areaspr in areasvhere food packages, equipment or utensils aggdorderly condition. The premises shall be kept free of aceumu
cleanedor stored. Protective clothing worn during processinigtions of trash, garbage, and other potential health nuisances.
shallbe stored in an orderly and sanitary mani@ailed linen and Drivewaysand parking lots shall be surfaced or maintained to
clothingshall bekept in non—absorbent containers or laundry bagsinimize airborne dust and dirt.
until removedfor laundering. Soiled linen and clothing shall be 12) PLUMBING SYSTEM AND SEWAGE DISPOSAL. Sewage and
removed as often as necessary to prevent unsanitary conditiqpgstematerials from a food processing plant shall be remaved
(9) HANDWASHING FACILITIES FOR PROCESSINGAREAS. (@) asanitary mannein compliance with applicabkgtate and local
Handwashingsinks with available hot and cold runnimgater regulations.All plumbing, plumbing fixtures, angéquipment
shallbe provided for use by all persons working in food precesshall be designed, installed and maintained to prevent backflow
ing areas. The sinks shall be conveniently located for use, datksiphonagend cross—connections.
shallbe kept in a clean and sanitary conditionsupply of soap  Note: Plumbing and plumbing fixtures are subject to the requirements of chs.
or detegent, and sanitary single—service means for drying hanenms1 to 87, enforced by the department of commerce.
shall be kept available at the sink. If disposable towels are used(13) GARBAGE AND REFUSEDISPOSAL. Garbage and refuse

aclean, covered wasteceptacle shall be provided for their-dis shallnot be allowed taccumulate in or around a food processing
posal. plant. Garbage and refuse shall be removedfien as necessary

: : ; : maintain the premises in a clean and sanitary conditgar
(b) A handwashing sink serving a food processing area SI'\:Ii%algestorage areas shall be constructed and maintained so that

’(ilomplyk\)/v 'thlaggééhe f(-)f”-O\iV'ng r%q_uwerfner:jﬂsn IS |nst_alled| afterh heydo not attract or harbor insects, rodents or other animals. Gar

is?r\:ﬁirgllye Iricénsed ’ocr)rlilclesn(s)ggt?o z;nnaey;;)grafor?g?tsesr"l]\lgoeeanqtbtera ageand refuse shall be held in durable, leakproof, easily clean

1. 2009: able,a_nd pest-resistant containefontainers shall be kept cov

' : ) . eredwith tight—fitting lids, and shall be cleaned when necessary

1. It shall be located in the processing area. to prevent insanitary conditions. Garbage and refuse shall not be
2. It shall be served by hot and cold running water providdairnedon the premises, except in compliance wttite and local

underpressure through a mixing valve or combination fawaret, laws. Garbage and refuse shall not be burned on the premises if

by potable and tempered water burning may contaminate food.

3. It shall be of a type that is not hand operated. If a self-clos (14) ConTRoLOFPESTS. Effective measures shall be taken, as
ing or metering faucet is used, that faucet shall provide a flow pécessanto control insects, rodents and othests in a food pro
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cessingplant.Pesticides and other hazardous substances shall not3. The form of initial training, and the form and frequency of
be stored orused in a manner which may contaminate food, dollow—-up training if any

which may constitute a hazard émployees or the public. Res 4. Monitoringand control procedures to ensure that individu

tiCideSSha" nOtbe Stored, handled or Used in a manner inCOnS‘ws are trained before they contact ready—to—eat food W|th bare
tentwith label directions, or in a negligent manner hands.

Note: Pesticide storagend use must comply with ss. 94.67 to 94.71, Stats., and . .
ch.ATCP 29. Pesticides must be registered for use by the U.S. environmental protec - Procedures to evaluate traininfeefiveness.

tion agency or by the department. (cm) The operator of a food processing plant shall review the
(15) ConstrucTION;PLAN REVIEW. Before a food processing training program under patc) at least annually

plantis constructed, substantiallgconstructed or extensively (d) A food processing plant operator shall maintain records to

altered the operator ofhe food processing plant shall notify thejocument the operatds compliance with thissubsection.

departmentn writing. Plans and specifications for tbenstrue  Recordsshall be retained for at least one year after they are made,

tion, conversion or alteration may be submitted to the departmepfyshall be available to the department for inspection and-copy
for reviewbefore the work is begun. Plans and specifications shglty ypon request.

be available for review by the department. upon rquest. . (2) CLOTHING AND JEWELRY. Persons in food processing areas
(16) VARIANCES. The department may issue a written waivegy handling unpackaged food shall wesean, washable outer
grantinga variance from a construction standard under this sg¢ymentsand efective hair restraints, including fettive hair
tion if the department finds that thariance is reasonable and NeCrestraintsfor beards longer thaH inch. Hair restraints may
essaryunder the circumstances, and that it will not compromisgciude hair nets, caps and snoods, but do not inchadesprays,
the purpose served by the construction standard. The adminisfgorsor headbands. Persons working in food processing areas
tor of the departmerst'division of food safety may issue a waivehandling unpackaged food shall remove ivelry from their
onbehalf of the department. The department séglle a waiver npandsand fingers before having any direct manual contact with
in writing, and shall keep a copy of the waiver on file for as longoq or food contact surfaces. Jeweiry shall not be worn in a man

asthe waiver remains in fefct. nerwhich creates a risk of food contamination. This subsection

History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89; am. (6), (10) (d), .cr ; ; i
(16), Register April, 1996,No. 484, e 5-1-96: CR 09-009: am. (7) (b) (intro.), r 0€SNOt apply to plain band wedding rings.

andrect (9) (b), cr (9) (c) Register October 2009 No. 646, &1-1-09. (3) EmPLOYEEHEALTH. No person who by medical examina
tion or supervisory observation has or is reasonably suspected of
ATCP 70.05 Personnel standards. (1) CLeaNLINESS. havingany of the following conditions may work in a foptb-
Persongngaged in food processing shall maintain a high degresssingplant in any capacity that may result in the contamination
of personal cleanliness, and shall observe good hygienic practicE®od, or in the contamination of equipment or utensils used to
during all working periods. Persons engagedood processing processor handle food:
shallwash their hands before beginning work and upon returning(a) A communicable disease.
to work after using toilefacilities, eating, smoking or engaging ) Any symptom of an acute gastrointestinal illness.
in other activities which may contaminate the hands. Persons g . .
engagedn food processing shall keep their fingernails clean and (€) A dischaging or open wound, sor lesion on the hands,
neatlytrimmed, and shall not wear fingernail polish unless theéyfmsor other exposed portions of the body
wearsanitary gloves at all times when handling food. (4) CONSUMPTION OF FOOD, BEVERAGES, AND TOBACCO. NO
(1m) HAND CONTACT WITH FooD. (a) Except as provided in PErsonmay consume food, beverages or tobacco in any foed pro
par. (b), individuals engaged in food processing or handling m&gSSingarea, or in any area where food processing equipment or
not contact ready—to—eat food witheir bare hands but shall useUt€nsilsarecleaned or stored. Employees may not consume food,
suitablefood handling aids such as deli-tissue, spatulas, ton%everages‘)r tobacco except in designated areas which are sepa

single—usegloves, or dispensing equipment to avoid bare—hafgied from foodprocessingareas. This subsection does not pro
contact. hibit a sanitary water fountain in a processing area, nor does it

hibit on—line quality controbampling in accordance with written

. h r(ﬁlality control procedures established by the fgwdcessing
handsif that contactis reasonably necessagnd does not cen plantoperator

taminat.efOOd‘ The individuals shall kieained in, and shall fel History: Cr. RegisterOctober1989, No. 406, &f11-1-89; r and recr(3), Regis
low, written policies and procedures to ensure safe use of ba¥eapril, 1996, No. 484, f5-1-96; CR 09-00%r. (1m) Register October 2009
hands. The policies and procedures shall identify all of the followNo. 646, ef. 11-1-09.
ing:

1. The individuals or positions authorized to contact ready- ATCP 70.06 Equipmentand utensils. (1) ConsTRUG
to—eat food with bare hands. TION AND MAINTENANCE; GENERAL. Equipmeniand utensils shall
- : _ : e of sanitary design and construction. Equipment wedsils
rizeél The specific tasks for which bare-hand contact is auth allbe readily accessible for cleaning and inspedaimhshall be

) _.._constructedso that they can be easily cleaned. Equipment and
3. The types of ready—to—eat fodtat may be contacted with tensilsshall be kept clean and in good repair

barehands. . . . (2) FoobpcoNTACTSURFACES. Food contact surfaces of equip

4. The procedures that authorized individuals are requiredd@antand utensils shabbe constructed of stainless steel or other
follow in order to prevent food contamination from bare-hangaterialswhich are smooth, impervious, nontoxic, noncorrosive,
contact. nonabsorbenand durable under normal use conditions. Food

(c) A food processinglant operator shall provide advancecontact surfaces shall be easily cleanable, and shall be free of
training under par(b) to all individuals whanay contact ready— breaks,open seams, cracks or simitkefects. Food contact sur
to—eatfood with their bare hands. The operator shall have a wificesshall not impart&any odoy color, taste or adulterating sub
tentraining plan that identifies all of the following: stanceto food. Food contact surfaces, other tfumd contact sur

1. The individuals or positions responsible for implementintpcesof approved C-I-P systems, shall be readily accessible for
the training, maintaining training records, and ensuraggn ~ Manualcleaning. Joints and fittings shall be of sanitary design and
pliancewith training requirements. construction.

P . . . Note: Hard maple or other material which is non—absorbent may be used-for cut
2. The content of the training, including the written pFOCQing blocks, boards and bakers’ tables. Sanitary wooden paddles in good condition

duresrequired under pa(b). may be used in confectionaries.
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(3) C-I-PsysteEMS. C-I-P systems shall be of sanitary desigshall include all of thefollowing, and any other information
andconstruction, and shall be installed and maintained for sarequiredby the department:

tary operation. A C-I-P system shall be installed araintained 1. A clear and complete description of théeafed food pre

so that cleaning and sanitizing solutions can be circulate@ssingequipmentand utensils, including any continuously-op
throughoutall interior productcontact surfaces of the systemerated equipment. Thiescription shall identify sanitary design
C-I-Psystems shall be equipped with adequate inspection pGestures that arelevant to the proposed cleaning and sanitizing
or other access points. C—I-P systems shall be self-dramingprocedures.

shallbe capable of being easily and completely drained. Atem 5 1he types of food produced with théeated equipment or

peraturerecording device, which accurately records the retu{Rensiis the purposes for which the food will be used, and the tem

temperaturesof cleaning and sanitizing solutions, shall bee a1 reqt which the food will be prepared, stored and distrib
installedin all circuits through which cleaning and sanitizing sol

. . : ted.
tionsare circulated. Cleaning records shall be kept for at least 83 Acl d lete d - f the alt i | .
daysafter they are created. . A clear and complete description of the alternative cleaning

. and sanitizing procedure, including cleaning and sanitizing equip
(4) LOCATION AND INSTALLATION OF EQUIPMENT. EqQuipment  nent frequencymethods, materials, and relevant progesam
which cannot be easily moved shall be installed in a manner Whaérssuch as timand temperature. The description shall include
preventsiquid or debris from accumulating under or around thg o,y diagram of the cleaning and sanitizing procedure.
equipment. Equipment shall be installessh that there is adequate 4. A written statement, by the food processing plant operator

clearancenn all sides focleaning and maintenance. This does n tat the alternative cleaning and sanitizing procedure has been
applyto that portion of a tank aontainer which is designed and valuatedand determined to befettive inpreventing food con

installedto protrude into or through the wall or ceiling of a foo P : ; . /
processing plant. Aintake vents for food or ingredient storag aminationand ensuring the microbiological safety of food. The

containersshall be located in processiaggas or shall be properly ritten statement shall be based on a H,A,CCP plan under subd. 5.
filtered. 5. AHACCP plan, prepared by qualified personnel, to ensure
that the alternative cleaning and sanitizing procedure will be
(5) MEASURING DEVICES AND CONTROLS. Every freezer and - ; S ;

. effective in preventing food contamination and ensuring the
cold storage compartment used to storéad potentially hazard microbiologicalsafety of food. The HACCP plan shall identify

ousfood shall be equipped with thermometer or other device : ; s ;
X S - and assess foreseeable hazards, identify critical control points,
which accurately indicatethe temperature in the compartment-rdemify critical safety parameters and limits, and identify moni

Instrumentsand controls used fomeasuring, regulating and i, "hrocedures and controls to ensure that the procedure is
recordingtemperatures, pH, acidjtyater activity or othercond effective

tions that controlor prevent the growth of undesirable microor . . .
ganismsin food shall be accurate, astall be adequate for their . () The department may approve alternative cleaning and sani
intendeduse. tizing procedures that do not comply with sub. (7) (a) ifdbpart

ment believes that those procedures will liectifze in preventing

(6) Luerication. Equipment shall be designed and €ory, o4 contamination and ensuring the microbiological satety
structedso that gear and bearing lubricants do not come in con d. The department shall give its approval in writing, based on
with food or food contact surfaces. Orflyod grade lubricants awritten request under pag). '

may be used in equipment if incidental food contact may occur (c) The department shall grant or deny a requeser par(a)
(@) C'-EAEN'NG AND SAN'T.'S'NdG .EQU'PMENJ AND EJT.ENS"-&GEN' within 60 days after iteceives a complete request, except that the
ERAL. (a) Except as provided in pars. (b) to (d): ) department may give written notice extending the action deadline
1. All food contact surfacesf equipment and utensils shallfor reasons stated in the notice.

be cleaned andanitized after each dayuse, and prior to any ) The department may qualify or limit its approval under par
changein use that may cross-contaminate food with major foqfl) "as it deems appropriate. The department may withdraw its
allergens or other contaminants. approvalfor cause, including information that casts doubt on the

2. Sanitizers and methods used to sanitize equipment acy or faithful implementation of the approved procedure.
utensilsshall comply with s. ACP 70.1. (e) A food processing plamiperator that implements an alter

(b) The department may approve alternative cleaning and saritive cleaning and sanitizing procedure approved undellpar
tizing procedures under sub. (7m). shalldo all of the following:

(c) Tanks used to store potentially hazardous foopotenr 1. Controland monitor to ensure that the procedure is<aith
tially hazardous food ingredients shall leaned and sanitized fully implemented as approved, and ifeefive in preventing
wheneveithefood processing plant operator empties those tanksd contamination and ensuring the microbiological safdty
or more often if necessary food.

(d) Paragraph (a) does not apply to the following equipment, 2. Promptlynotify the department of any material deviation
providedthat the food processing plant operator cleans and saindm the approved procedure, and any information that casts
tizesthe equipment according to manufacturer specifications: doubton the eficacy of the procedure.

1. Drying equipment. 3. Collect and retain data and recotalslocument, on a cen
2. Cloth—collector systems. tinuing basis, the faithful implementation andiedcy of the

: : : provedprocedure. The operator shall retain the data and
8. Dry product paCk?‘g'”Q gqmpment a”‘?' storage Conta'ne?g(?ordsfor at least 90 days, arsthall make them available upon
4. Equipment used in brining, aging, curing, and dry produgquest for inspection and copying by the department.

blendingprocesses. ) (8) CLEANING AND SANITIZING C-1-PsysTEMS. C—I-P systems

5. Food contact surfaces efjuipment used solely to processha|| be cleaned anganitized in compliance with manufacturer
foodsor food ingredients with low water activityuch as choeo  gpecifications. Cleaning and sanitizing records shall be main
late, fats and oils, liquid nutritive sweeteners, peanut butter tajnedfor all C-1-P systems. The records shall identify every
similar foods which are not potentially hazardous. C-I-Psystem which has been cleaned or sanitized, the date and

(7m) ALTERNATIVE CLEANING AND SANITIZING PROCEDURES. timewhen each C—I-P system was cleaned and sanitized, the tem
(a) A food processing plant operator may ask the departmenipieratureof the cleaning or sanitizing solution, and the length of
approvealternative cleaning and sanitizing procedures under ptime for which the C—-I-P system was exposed to each cleaning
(b). The operatoshall submit the request in writing. The requesindsanitizing solution. Recordshall be signed or initialed by a
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responsible person titefood processing plant. Records shall beductedon ingredient water sampled at the food processing plant.
maintainedon file at the food processing plant for at least 90 dayEhe operator shalinake the records available for inspection and
and shall be made available for inspection and copyinghley copying by the department upon request.
departmentipon request. (3) RECLAIMED WATER. (a) MWater reclaimed from #eat

(9) STORAGEOF CLEAN EQUIPMENTAND UTENSILS. Equipment exchangeprocess, frona compressor cooling unit, from the eon
andutensils, unless stored in an approsaditizing solution, shall densatiorof food products, or from othéood processing plant
be stored so as tdrain dry Equipment and utensils shall be prosystemsor processesmay be used as ingredient water with
tectedfrom contamination prior to use. departmentpproval if all of the following apply:

(10) SINGLE-SERVICEARTICLES. Single-service articles shall 1. The water is reclaimed by means of evaporation, reverse
be storedin the original containers in which they were receivedismosis, ultra—filtration or another method approved the
or in other closed containers which will protect them from-cordepartment.
taminationprior to use. Single-service articles shall notdse 2. The departmergre-inspects and pre—approves the recla
used. _ mationsystem, and pre—approves any chentidtment of the
e S0 a0 o @ reclaimedhater o bacion

3. The reclaimed water has lgkan 1 coliform bacterium per
ATCP 70.07 Water supply . (1) OPERATIONSWATER. (a) 100ml. of water

Operationswater other than water reclaimed accordingstid. 4. The standard plate count of the reclaimed water does
(3), shall be obtained from a source that complies with ch. NR 8&xceed500 per ml. of water and medt®e bacteriological stan
or 812. dardsunder s. NR 809.30.

(b) Operations water shall be available in consistently ade 5. The waterif reclaimedfrom the condensation of food
quatequantity and shall comply with the health related drinkingroducts,has a standard turbidity of less than 5 units gawic
waterstandards in ch. NR 809. contentof less than 12 mg. per litexs measurebly the chemical

(c) If a food processing plant operator obtains operations wagygen demand or permanganate—consuntest specified in
from a privately owned water system, the operator shall samj§@ndard Methods for the Examination of Water and Waste Water,
that water at least once annuallirhe operator shall have eacHwenty—firstedition (2005), published by the American Public
sampletested by daboratory certified under ch.TEP 77, for HealthAssociation, the American &ter Works Association and
compliancewith the microbiological standards under s. NRhe Water Environment Federation. The food processing plant
809.30. operatorshall use an automatic fail-safe monitoring device to

(d) A food processing plant operator shall keep on file, for §€ntify, and automatically divert ta waste water system, any
leastone yearthe results of all microbiological and other testéeclaimedwater that fails to comply with this subdivision.

: ;- Note: Copiesof theSandard Methods for the Examination of Water and Waste
conductedon operations water Sampled at the food pl’OCGSSI{Rﬁ‘g' twenty—first edition (2005), published ltye American Public Health Asseci
plant. ation(APHA), the American \&tter Works Association and the atér Environment

(e) Operations water used to wash field soil from raw fruits ari@derationare on file with the t_jepartm“ent and the Ieglslatwe reference bureau. Cop
f ... o _iesmaybe obtained by contacting the “APHA Bookstore” at wapha.org/publica-
vegetablesnay be reused for the following purposes if it is flrsfons,booksmre,

filtered to remove soil and other particulate matter: 6. The reclaimed water is of satisfactorgamoleptic quality

1. Washing subsequent deliveries of raw fruivegetables andhas no df-odors, of-flavors or slime formations. THeod
at the processing plant. processingplant operator shall sample andjyanoleptically test

2. Flushing floorsand gutters in the receiving area of the prgeclaimedwater at weekly intervals.
cessingplant. 7. Chemical treatment of the reclaimed wafeany, complies

(2) INGREDIENTWATER. (@) Ingredient watepther than water with sub. (4).
reclaimedaccording to sul(3), shall be obtained from a source 8. The reclaimed water is stored in a properly constructed
thatcomplies with ch. NR 8lor 812. Vdter reclaimed from food tank. Thetank shall be constructed of a material that will not con
processingperations may not be used asragredient in bottled taminatethe water and can be easily cleaned.
drinking water or in any soda water beverage. 9. The food processing plant operator tests the reclaimed

(b) Ingredient water shall comply with thealth related drirk water for bacteriological and ganic content at least semi-
ing water standards under ch. NR 809. If ingredient water fannually. The operator shall test the reclaimed water for 14 work
bottleddrinking wateror soda water beverages is obtained frolimg days after the department approves the reclamation system
aprivately owned water supplihat water shall also comply with undersubd. 2., and for at leagtworking days after any repairs or
the health related enforcement standards under s. NR 140.10alterationsto the system.

(c) If afood processing plant operator obtains ingredient water 10. There are no cross—connectitietween reclaimed water
from a privately owned source, the operasball sample that linesand any public or private water system.
ingredientwater at least once annuallfhe operator shall have (b) Water reclaimed from a heat exchanger process, from a
each sample tested by a laboratory certified undert8PA7, compressocooling unit, from the condensatiofifood products,
for compliance with themicrobiological standards under s. NRor from other food processing plant systems or processes may be
809.30. usedas operationgvater with department approval if the water

(d) If a food processing plant operator obtains ingredient wamplieswith par (a) or if all of the following apply:
from a municipal source, the operator shall do all of the following: 1. The water is reclaimed by means of e\/aporation, reverse

1. Use current good manufacturing practices in handling thegmosis, ultra—filtration, or another method approved by the

water,including safe and sanitaeguipment, utensils, productiondepartment.
controlsand process controls that conform to good public health 2. The departmemire—inspects and pre—approves the recla

practice. mationsystem, and pre—approves any chemiedtment of the

2. Provide documentation to the departmentthe depast reclaimedwater
ment'srequest, that the water complies with thierobiological 3. The waterif reclaimedfrom the condensation of food
standardsunder s. NR 809.30Documentation may consist of products has a standard turbidity of less than 5 units, an electrical
informationprovided by the municipality conductivity maintained in correlation with ganic content of

(e) A food processing plant operator shall keep on file, for &ssthan 12 mg. per liteor an oganic content of leshan 12 mg.
least5 years, the results of all microbiological and other tests cqper liter as measured by the chemical oxygen demand or perman
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ganate—consumetgstas specified irtandard Methods for the 1. Obtained froma source that complies with ch. NR18dr
Examination of Water and Waste Water, twenty—first edition 812,as applicable.

(2005),published by the American Publitealth Association, the 2. Bacteriologically safe.

AmericanWater Works Association anthe Water Environment
Federation.The food processing plaaperator shall use an auto 4. Tested by the food - | | .
matic fail-safe monitoringdevice to identifyand automatically - Tested by the food processing plant operator at least semi
divertto awaste water system, any reclaimed water that fails %mually. . .

comply with this subdivision. (b) If a re—circulating water system under .p@) becomes

Note: Copiesof theStandard Methods for the Examination of Water and Waste ~ CONtaminatedthat system may not be used until it is properly
Water, twenty—first edition (2005), published tiye American Public Health Asseci treatedand retested to ensure that the contamination has been
ation (APHA), the American \&tter Works Association and theatér Environment  aliminated.

Federationare on file with the department and the legislative reference bureau. Cop . . . i i
iesmaybe obtained by contacting the “APHA Bookstore” at wapha.org/publica- (c) Freezing point depressants used in re—circulating water

tions/bookstore/ systemaunder par(a) shall be nontoxic.

4. The reclaimed water is of satisfactorgamoleptic quality (6) WATER AND POTABLE LIQUIDS TRANSPORTEDIN BULK. (a)
andhas no df-odors, of-flavors or slime formations. ThHeod Watertransported to a foogrocessing plant in a bulk tanker or
processinglant operator shall sample andj@noleptically test bulk containey for use as an ingredient or in other plant opera

3. Protected from contamination.

reclaimedwater at weekly intervals. tions, shallbe potable and shall be obtained from a source that
5. Chemical treatment of the reclaimed wgatfeany, complies complieswith ch. NR 81 or 812.
with sub. (4). (b) Whenever potable water another potable liquid is trans

6. The reclaimed water is stored in a properly construct@@rtedto or from a food processing plant in a bulk tanker or bulk
tank. Thetank shall be constructed of a material that will not cogontainert shall be loaded, transported and unloadedsanitary
taminatethe water and can be easily cleaned. mannerthat prevents contamination. The bulk tanker or bulk con
tainer shall be thoroughly cleaned and sanitized before being

7. There are no cross—-connectidieween reclaimed water ¢ ed. Suitable pumps, hoses and fittings shall be usedrsfer
linesand any public or private water system, except for lines wi tablewater and potable liquids &nd from bulk tankers and

backflow preventers that meet the requiremehths. Comm 82 bulk containers.

andg4.
. . . (c) Whenever potablevater or another potable liquid is trans
8. The reclaimed watgif held for morethan twenty—four (24) portedto or from a food processing plant in a bulk tanker or bulk

?:OUI’S,I_S athall t_|m(|e|s hel? ?f a tgmper&tjurg Otf at Ieaspﬂﬁk??t %intainer,the bulk tanker or bulk container and each of its fittings
-) or is chemicallytreated under subd. 5. to suppress bacter dequipment shall meet all of the following requirements:

ropagation. S
propag 1. It shall be properly constructed and maintained to prevent

9. Distribution lines and hossiations used to distribute the s minatiorof the potable water or potable liquiiood contact
reclaimed water are clearly identified as “limited—use reda'm%grfacesshall comply with s. ACP 70.06 (2).

water. . . 2. It shall be cleaned, sanitized, and inspected on a routine
10. The food processing plant operator posts clear instryg,sis

tionsfor the use of the reclaimed watéfhe operator shall post 3' It may not be used to transport materials that mi
the instructions so that they will be seen and understood by Pfite potable water or potable liquid that is subsequently trans
sonsusing the reclaimedater The instructions shall disclose theportedin the bulk tanker or bulk container
limited purposes for which the reclaimed water may be used. . '
11. Water lines distributing the reclaimed water are not pe 4. It shall be gectively sealed to protect the potable water or

manentlyconnected to food product vessels. If a water line is te otableliquiid from contamination during transit.

i ted to dood duct I th hall b Note: Effective sealing systems include manhole cover gaskets and seals.
porartly connected fo 4004 product vessel, there shall b€ an g gpg)| pe properly stored and serviced to prevent contami
atmospheric break and automatic controls to prevethie

h . nation. When not in use, pumps, hoses and fittings shairte
reclaimedwater frgm contacting food prodycts. ) erly maintained, capped, stored, and protected from contamina
(c) Waterreclaimed from food processing operations may h@n.

usedfor cleaning or other purposes but may not be used for any(7) Cuuinary sTEAM. Water used to produce culinary steam

purposeinvolving contact with food or food contact surfacega|'he potable. \ater reclaimed from food processing opera
exceptas provided in pafa) or (b). _ tionsmay not be used to produce culinary steam unless it complies

(4) WATER TREATMENT. (a) A food processing plant operatowith sub. (3) (a) or (b). In boilers used to produce culinary steam,
may not use any chemical to suppress bacterial growth in watesiler water additives shall comply with 21 CFR 173.310.
or to prevenbff-tastes or odors in watarnless that chemical is |!-j|istori/:3 9C3r. gegisée,gogober 1}389_, No._|4(1)g,9 gf}\ll—ldf—fg; co(rjrectioris mzade

ini ers. . m ., Stats., Registepril, , NO. [. and recr(l), ,

approvedor that purpose by the federal food and drug administid( 2 ;= Reg(isteaﬁ(pzil, 1008 No. 484 BIb_1-08: norectunain ) ((c)), ((2))((:)
tion. Neither the chemical as applied, nor any compound prad (3) (b) 5., made under s. 13.93 (2m) (b) 7., SRegisterFebruary2001, No.

ducedby the chemical application, may contribute to the adultersd2; CR 09-009:.rand recr(3), cr (5) to (7) Register October 2009 No. 646, ef
tion of food 11-1-09correction to numbering of (7) made under s. 13.92 (4) (b) 1., Stats; Regis
. 6

ter October 2009 No. 646.
(b) A food processing plant operatsiall apply chemicals

underpar (a) according to label directions, using an automatic ATCP 70.08 Food ingredients. (1) GENERAL. Food
proportioningdevice. Teated water shall be held for the perioghgredientsshall be safe, wholesome and unadulterated, and shall
of time specified otthe chemical label before it is used as ingredtomply with applicable standards of identity unde®7.09, Stats.
entwater or operations wateA food processing plant operatorRaw agricultural commodities and other food ingredients shall be
shall conducta daily testing program for any chemical added teegregatednd examined as necessary to determine whether they
water,to ensure that the chemical concentration doesanttib  areclean and fit for processing. Processed foods and dairy prod
uteto the adulteration of food. uctswhich are used as food ingredients shall be obtained from
(5) RE-CIRCULATEDWATERSYSTEMS. (@) If re—circulated water sourceswhich complywith applicable licensing and inspection
usedin a cooler or heat exchanger may come in contact with af@guirements.
food product or food contact surface, the re—circulated water shall(2) EccsAND EGGPRoODUCTS. Only clean whole eggs, pasteur
be all of the following: izedeggs in liquid, frozen or dry form, or pasteurized egg products

RegisterOctober 201 No. 670


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel31-201. May not be current beginning 1 month after insert date. For current adm. code see:
http://docs.legis.wisconsin.gov/code/admin_code
ATCP 70.08 WISCONSINADMINISTRATIVE CODE 442

may be used in food processing. Eggs and egg products may bé5) RAw INGREDIENTSAND FINISHED PRODUCTSSEPARATEHAN-
pasteurizedluring processing. Clean whole eggs shall be equivaLing. Effective measureshall be taken to prevent cross contam

lentto USDA Grade B or better with shells intact. ination between raw ingredients and finished food products. Raw
History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89; CR 09-009: am. (2) ingredientsshall not be handled simultaneously with finished
RegisterOctober 2009 No. 646, fefl1-1-09. productsin any part of a food processing plant if either rtie

ATCP 70.09 Food handling and storage. (1) Gen- materialsor the finishedoroducts are uncovered or unprotected,

A andif the handling may result in contamination.
ERAL. Food shall bgrotected from contamination and decom . .
position while being processed, handled, conveyed or dteld (6) SALVAGING DISTRESSEDFOOD. (a) In this subsection:
food processing plant. Food shall be processed and heltama 1. “Distressed food” means processed food exposed to a fire,
nerwhich keeps the food in a safe, wholesome and unadulterafle@d, transportation accident, refrigeration breakdown or other
condition. Potentially hazardous foods shall be processed amdusualcondition which may &éct its safetyor suitability as
heldattemperatures, or in a manpahich minimizes the poten humanfood. This subdivision does not include food or food pack
tial for growth of undesirable microganisms. agesdamaged during normal conditions of food and food product

(2) Foop STORAGE. Food storage areas shall be maintained fiandling,transit or storage.
a clean, sanitary and orderly condition, free from conditions 2. “Reconditioned food” means packaged distressed food
which may result in the adulteration of food. Potentially hazaravhich is distributed or déred for saleas human food after its
ousfoods shall be storeat safe temperatures. Storage areas shpiickages repaired or relabeled without being opened.
be constructed and maintained so that waste water and other waste3. “Reprocessed food” means distressed food that is subse

liquids do not drain into, or accumulate in any storage area. Faggentlyprocessed in accordance with the requirements under this
shallnot be stored in a manner which may tend to attract or hargapterand distributed or ééred for sale as human food.

pests. . (b) A food processing plant operator shall notify thepart

(3) FooppProcessiNG.(a) Food processing shall be conducteghentwithin 3 days after the operator takes possession of any dis
underappropriate conditions and controls to minimize the poteftessed food, or within 3 days after food in the opeimmrstody
tial for growth of undesirable micraganisms, or the contamina pecomedglistressed food. The operator shall notify tepar

tion of food. S _ ~ ment before the operator reprocesses or reconditiongithe
Note: One way to comply with this requirement is to follow a HACCP pihith essedood

monitorsand controls food safety variables at critical control points in the manufat{ ’ . . . .

turing process. Monitoring and controlling food safety variables such as time, tem (c) A food processing plant operator shall identify distressed

perature humidity, water activity (@), pH, pressure, and flow rate at criticahtrol  f5od as suchandshall separate it from other food. No operator
points can ensuréhat mechanical breakdowns, time delays, temperature fluctug

tions, and other conditions do not contribute to the decomposition or contaminatiday Store distressed food in a processing area, or under Qonditions
of food. which may lead to the contamination of other food, equipment,
(b) If potentially hazardous food is heated, refrigerated er frotensilsor packaging materials.
zenin the course of processing, the internal temperature of the(d) No food processing plant operator may do either of the fol
food shall be accurately monitored, as necesgargnsure that |owing:
safetemperatures are promptly attained and maintained. 1. Reprocess for sale, as human food, any distrefsset
(c) Potentially hazardous frozémods, if thawed for process which is unwholesome or adulterated.

ing, shall be thawed by one of the following methods: 2. Offer for sale, sell or distribute food packages that are
1. By placing the frozen foo a refrigerated space at a temgamagedo such an extent that the food may have been exposed
peratureof not more than 4F (5°C). or subjected to possible contamination, including packages with
2. Under potable running water at a temperature of not mdselging ends, ruptures, hairline fractures, breakage along critical
than 70°F (21°C). \after velocity shall be sfifient to agitate seams, or openings which may have exposed food to contamina
looseparticles and drain or float them away frdme food being tion.

thawed. _ ) _ _ (e) No foodprocessing plant operator may sell or distribute
~ 3. In a microwave oven if the food is fullyooked in the reprocessedr reconditioned food at wholesale unless the epera
microwave oven, or if cooking is immediately completed intor gives thepurchaser or recipient written notice that the food is

anothercooking facility reprocessear reconditioned. The notice shall also incltlle
4. In any cooking facilityas part of the process by which thenameand address of the person who reprocessed or reconditioned
food is fully cooked. thedistressed food. The notice may be included on an invoice, bill

(4) BULK FLOUR HANDLING SYSTEMS. (a) Food contact sur Of lading, or othemriting which documents the sale or distribu
facesof bulk flour handling equipment shall comply with the-protion of the food.
visionsof s. ATCP 70.06 (2). Pneumatic systems using storage (f) A food processing plant operator shall keep, for at least one
bins constructed osemi—permeable cloth material are exemptear,all of the following recordselated to distressed food han
from the requirement that surfaces be smooth and nonabsorbdtgd by that operator:

providedthe surfaces can befegtively cleaned. Attachment 1. A description othe distressed food, including the type of
mechanismsfor holding inspection port covers, accei®ors, food, the package @ontainerstyle, and the amount of the food.
delivery pipe caps or other removable accessories shall have N0, The source of the distressed food. or the conditions which

looseparts. Delivery pipe caps shall be keppliace, and secured :
againstremoval, except when a bulk flour handling system is I%ausedt to become distressed food.

use. Outside installations shall be watertight or suitably covered 3 The date on whicthe operator received the distressed
to prevent entry of water and foreign material. food. ‘ o .

(b) Intake aiused in pneumatic flour handling systems shall 4. The naturef any reprocessing or reconditioning which the
be filtered to exclude particles of 50 microns ordar” Air dis-  Operatorperformed on the distressed food.
chargedrom the system shall be filtered so that no visible dust is 5. If the distressed food is not sold directly at retail, the final
permittedto escape. Filters shall be readily removable for eleadispositionof the distressefbod. The record of final disposition
ing or replacement. Straight runs of pneumatic conveyors shatilallinclude the namand address of the person, such as the food
comply with the provisions of s. PFCP 70.06 (1), except that pip wholesalerfood distributorwaste disposal firm or waste disposal
ing which is self-puging is exempfrom accessibility require site operatorto whom thefood processing plant operator deliv
ments. eredthe food.
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(7) FoopIRRADIATION. Irradiation in the production, process  (b) Immersion for geriod of at least 2 minutes in a sanitizing
ing and handling of food shall comply witipplicable federal reg solution containing at least 100 ppm afailable chlorine, and

ulationsunder 21 CFR 179. havinga pHnot higher than 8.3, at a temperature not less than 75°F
Note: Copies of 21 CFR 179 are on file witle department and the legislative (24°C)nor more than 10°F (44°C)_

referencebureau. . . . . i
History: Cr. RegisterOctober 1989, No406, ef. 11-1-89; am. (3) (c) 1., and (C) Immersion for a period of at least one minute in a sanitizing

recr.(6), RegisterApril, 1996, No. 484, éf5-1-96 solutioncontainingat least 12.5 ppm of available iodine, and-hav

ing an acid pH not higher than 5.0, at a temperature of not less than
ATCP 70.10 Food packaging and labeling. (1) Gen-  75°F(24°C) nor more thanlD°F (44°C).
ERAL. Food packages shall be of sanitary design and construction(d) Immersion in a caustic sanitizing solution according to s.
soas to protect food contents from reasonably foreseeable rigRCP 70.24.
of contamination. Food packages shall be clean, sanitary and fre ) Application, according to manufactureinstructions, of
of any extraneous or deleterious substance. Food shall not be Soldiqyic chemical sanitizer or sanitizing methdtch has been
or distributed in packages which are damaged to the extent thah, stratedb be equally ééctive for sanitizing purposes as the

food contents may be adulterated as a result of the damge ,qthodgiescribed under pars. (a) through (d), ahith has been
sealedfood package is damaged within the meamifithis sub approvecby the department under sub. (4). '

section if the package or seal is broken or bulged.
@) C P g 9 (2) BAKING AND COOKING CONTAINERS; EXEMPTION. Subse€e
Returnal;IEeA(’)\l:NI(‘;n a’;‘i'iuss/:\“g)z(')'f aﬁg:??%ﬁ;ﬁ;ﬁ PAfgtﬁ?E:bletion (1) does not apply to bakirmnd cooking containers if heating
; p ges, Including . ~time and temperature combinations meet industry standards and
bottles, shall be efectively cleaned and sanitized before be'ngreadequate to destroy pathogenic micganisms, providethat

reused. Cleaning and sanitizing processes shall remove a”'ethﬁe containers are cleaned, stored and used in a manner which pre
neousmatter and potential adulterafitsm a food package before v%ntscontaminati on of food
! .

thefood package is reused. Sanitizing methods shall comply wi

s.ATCP 70.1. No food package may be reused unless it is specir (3) SANITIZERS; MAXIMUM CONCENTRATIONS. Sanitizers and
ically designed and constructed for that purpose. cleaningcompounds used on food contact surfaces shall not be

(3) INSPECTIONOF RETURNABLE FOOD PACKAGES. Returnable usedin a way that leaves a toxic residue on the food contact sur

- - L face. Sanitizing solutions shall not exceed the maximzon
or multi-use packageajter being cleaned and sanitized, shall bgentrationsestablished by the food and drug administration,

inspectedbefore being reusedinspection shall be adequate toU : :

- ted States department of health and human services, under 21
detectextraneous material and adulterants, and any damagec 178.1010. gtest kit or other device that measures the con
productcontact surfaces. Inspection shall be performesusn centrationof sanitizing solutions in parfger million shall be used

faceslighted in compliance with 5.TCP 70_'04 ®) (b)'_ as necessary to ensure compliance with this subsection at all
(4) SINGLE-SERVICE FOOD PACKAGES. Single—service food tjmes.

packagesincluding bottle caps and other single-service articleSyote: copies of 21 CFR 178.1010 are on file wiitie department and the legisla
usedto package food, shall be made from clean, sanitary mateie reference bureau.

als. Single—service food packages shall be clean and sanitary a{4) SanITIZERS; DEPARTMENT APPROVAL. (@) Sanitizers
thetime of use. Single service food packaghkall be protected approvedunder ch. ACP 75 Appendix\Msconsin Food Code

from contamination prior to use, and shall be handled in a sanitggttion4-501.14 are also approved by the department for pur
manner. Single—service food packages, including single—servigssesof sub. (1) (€). The department may approve other sanitizers

bottlesand bottle caps, shall not be re-used. andsanitizing methods that it finds to be safe arfectifre for the
(5) Foob PACKAGE LABELING. Packaged food shall be pack purposeused.

agedand labeled according to all of the following,aaplicable: (b) The department may deny or withdraw approval of any
(a) 21 CFR 101. sanitizeror sanitizing method approved under. (fa), regardless
(b) Section 97.09, Stats., and federal regulatioosrporated Of whether that sanitizer or sanitizingethod is approved by any

by reference in s. 97.09, Stats. otherstate or federal agendf/the department determines that the
(c) Chapter ACP 90. sanitizeror sanitizing method is not safe ofeefive for the pur

. . . pose or under the conditions used, or that it adversiegtafthe
(d) Chapter ACP 75 Appendix)Msconsin Food Code section  ganitarycharacteristics of equipment, utensils or food packages.
3-201.11(C). History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89; CR 09-009: and
(e) If the packaged food contains a major food gher the rect (4) Register October 2009 No. 646, 41-1-09.
ingredientstatement on the package shall disclosectmmon
nameof the major foodhllegen. The disclosure shall be equiva ATCP 70.115 Ready-to—eat foods; reporting patho -
lentin size and prominende the rest of the ingredient statementgens and toxins. (1) REQUIREMENT. Except as provided under
If an allegen originates from fish, crustacean shellfish or treib.(2), a food processing plant operator shall report to the depart
nuts,the disclosure shall include the common name of the souroentthe results of any microbiological test or laborai@mglysis
species. which indicates thaany ready—to—eat food produced by that eper
Note: For example, if a food product includes an gtterthat originates from fish, ator contains pathogenic @anisms or toxins. The operator shalll

theingredient statement must disclose the common speaies such as bass, fleun reportto the department within 2dburs after the operator obtains
deror cod. If the allegen originates from crustacean shellfish, the ingredient sta

t R
mentmust discloséhe common species name such as crab, lobster or shrimp. If &L'Etes'[ results.The operator may report oraliglectronically or
allergenoriginates from tree nutthe ingredient statement must disclose the commom writing.

speciemname such as almond, pecan, walnut or coconut. . .
History: Cr. RegisteyOctobey 1989, No. 406, éf11-1-89; CR 09-009: and (2) ExempTioN. A food processing plant operator is not
recr. (title), cr (5) Register October 2009 No. 646, é1-1-09. requiredto report test results under sub. (1) if all of fibléowing
apply:
ATCP 70.11 Sanitizers and sanitizing methods. (@) The ready-to eat—food is identifidy a product code or

(1) Sanimizing METHODs. All returnable or multi-use food pack productionlot number
agesand all food contact surfaces of equipmeamd utensils used () The food processing plant operator has not yet salior
to handle potentially hazardous foods, shall be sanitized Prioriihutedany of the ready—-to—eat food represented by the product

eachuse by one of the following sanitizing methods: codeor production lonumber under pafa), but retains direct
(@) Immersion for at least 30 seconds in clean water at-a tegontrol over all of that ready-to—eat food.
peratureof at least 170°F (77°C). History: Cr. RegisterApril, 1996, No. 484, éf5-1-96
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ATCP 70.117 Recall plan. (1) Pan REQUIRED. A food ATCP 70.15 Facilites and equipment; cleaning.
processinglant operator shall have a writtplan for identifying Equipmentused to handle raw agricultural commodités food
andrecalling food produced at that plant, should a food recaltocessinglant shall be designed, constructed and maintained so
becomenecessary The operator shall update the plan as necdbatthe equipment is easily cleanable and accessible for cleaning.
sary,and shall make it available to the department for inspecti@guipment shall be kept clean. If necessary to prevent unsanitary

andcopying upon request. conditions,both water and steam shall be used to clean machinery
(2) PLAN CONTENTS. A plan under sub. (1) shall do all of theand equipment.  Cleaning equipment, and an ample supply of
following: waterand steam shall be available for cleaning purposes. Clean

ing equipment shall be adequate for cleaning purposeshetid
be kept in good repair
History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.

(a) Identify key individuals or positions thate responsible for
planning, approving and implementing recalls behalf of the
food processing plant operator

(b) Identify key individuals or entities to be contacted or-con ATCP 70.16 Food packages used in canning opera -
sultedin connection with a recall. tions. Food packages used in canning operations, including

(c) Include procedures for the routine identification, datinfl€talcans and lids, shall be clean and sanitdégod packages
andtracking of food production lots, so that tafiected lots can Shallbe stored in a manner which protects them feomtamina

beidentified and distinguished from ufiadted lots in thevent tion, and shall be properly cleaned before being usetectife
of a recall. mechanicailvashers shall be useddiean food packages prior to

(d) Include procedures to enable routine identification, datir'rrg?'\/\faswng gm_achlntes sl,hall bg\ arrfr;ll?gde? S%that l\évastedmtsr
and tracking of food shipments from tlieod processing plant. H_sp ash or drip onto cleaned or 1ified 1000 packages.
; . . . L istory: Cr. RegisterOctober 1989, No. 406, &f11-1-89.
Tracking shall identify shipment recipients and contentess—
referencedo production lots, so that recipients deafed lots can  ATCP 70.17 Handling raw agricultural  commodities

becontacted in the event of a recall. and by-products. (1) Raw agricultural commodities shall be
(e) Include procedures for determining the nature and scopeasfshedsorted, trimmed as necessamd inspected before being
arecall, including dkcted food production lots, shipments an¢anned. This does not require the washing of kraut.

shipmentrecipients. (2) Wasteand by—products from canning operations shell
(f) Include procedures for identifying and communicatingtoredand handled in a sanitary manner

with affected persons, including suppliers, food shipment recipi History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.

ents,down-line buyers, consumers, government agencies and . .

others. Subchapter |V — Fish Processing Plants;

(g) Identify potential taget audiencefor recall information, Supplementary Requirements

including consumers, distributors and government agencies. ) . ) i
ATCP 70.18 Fish processing. (1) Fish processing

((jh) Identlgy potential methods f@ommunicating with tget o 2 ionsshall comply with subch. 1l and 21 CFR 123. Fish pro
audiencesinder par(g). o _ o cessingplant operators shall have HACCP plans that comply with
(i) Identify key information, including the identity of the21 CFR 123 and address food safety hazards that may occur in fish
affectedfood, the reason for the recall, and suggested adtiongyrocessing.If a fish processinglant produces smoked fish prod
be taken by dected persons, which may need to be communictsor smoke-flavored fish products, the HACCP plan for that
catedin the event of a recall. fish processing plant shall address potential botulism risksoas
(3) DeviATIONS FROM PLAN. Actual recall procedures mayvidedin 21 CFR 123 part B.

deviatefrom the recall plan under sub. (1), as circumstances war (2) Processedish shall immediately be refrigerated to a tem
rant. peratureof 38°F (3 C) or belowand shall be kept at or below that

History: CR 09-009: crRegister October 2009 No. 646, i1-1-09; renumber i i
of (2) (i) made under s. 13.92 (4) (b) 1., Stats., Register October 2009 No. 646.|tgvn\;]iﬁzrggjgﬁel'lsr.]tll sold to consumers at retall, unless one of the fol

Subchapter Il — Canning Operations; 20(5/3) The fish are salted fish and have a salt content lefat

Supplementary Requirements (b) The fish are frozen immediately after processing, and kept

) _ frozenuntil sold to consumers at retail.
ATCP 70.12 General. Food processinglants engaged in  Note: Operators of smoked fish processing plants misy to include, in their
canningoperations shall comply with applicable provisions OflACCPplans, relevant procedures and critical limits identified in Appendix A to this

; ; ; ; pterincluding critical limits related to smoking time and temperature, peofent
subch.Il. Food processing plants engaged in canning operati er—phassalt in the finished product, and ppm of sodium nitrite in the product

shallalso comply with this subchapter beforesmoking.
History: Cr. RegisterOctober 1989, No. 406, &f11-1-89. History: Cr. RegisterOctober 1989, No. 406, &f11-1-89; CR 09-009: end
recr. Register October 2009 No. 646f. dfl-1-09.
ATCP 70.13 Low-acid foods packaged in hermeti - xrcp 70185 HACCP plan. History: Cr. RegisterApril, 1996, No. 484, éf

cally sealed containers. Persons who process apdckage 5-1-96,CR 09-009:.rRegister October 2009 No. 646 afl—1-09.
low—-acid foods in hermetically sealed containers shall comply
with applicable federal regulations under 21 CAR.1 ATCP 70.19 Labeling and sale of smoked fish.
Note: Section ACP 70.13 applies to all low-acid foods processed and packagfll) Everyfood package containing smoked fish shall be clearly

in hermetically sealed containers, includthgrmally processed and aseptically-pro andconspicuously labeled, on the principal display panéhatf
cessedow-acid foods. !

History: Cr. Register October 1989,No. 406, ef 11-1-89; CR 09-009: am. packagewlth all of the foIIowmg information:

RegisterOctober 2009 No. 646, fefl1-1-09. (a) The name and address of the smoked fish processor or dis
tributor.
~ ATCP 70.14  Acidified foods. ~ Persons who proceasidk (b) The name of the product, including the common species
fied foods shall comply with applicable federal regulations und@ameof the fish from which the product is derived.
ZlthF-ch"L I e it the desartment and the lecisaive (©) 1€ NEtweight of the package contents.
referonceiuaan. are on fiie wifh fhe department and fhe egISlatlVe (d) If smoked fish contained in the package are sold or distrib
History: Cr. RegisterOctobey 1989, No. 406, éf11-1-89. utedin anunfrozen state, the words “PERISHABLE — KEEP
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REFRIGERATEDAT OR BELOW 38 F” in conspicuougetters (b) Processed roe shall contain a minimun2 &% salt by
atleast the size of those used in the food name. weight, as determined by quantitative analysis for total salt con

(e) If smoked fish contained in tipeckage are sold or distrib t€nt.
utedin a frozen state, the words “PERISHABLE — KEEP FRO (c) No fish processing plant personnel may hdivecthand
ZEN PRIOR TO USE” in conspicuous letters at least the size @bntactwith finished, ready-to-eat roe.
thoseused in the food name. (5) PRODUCT REPRESENTATION. (@) No roe product may be
(f) The processing date of the smoked fish. labeledor represented as “caviar” unless one of the following

(2) Smokedfish processedn difierent dates may not be com applies:
mingledin the same containeeither at the processing plant or 1. The product consists only tife eggs of stgeon prepared
while the fish are being stored, distributed dienéd for sale at by a salting and;eparation process traditionally associated with
wholesaleor retail. theterm “caviar’

(3) No person maymisrepresent a smoked fish processing 2. The product consists of roe prepared by a salting and sepa
date,or sell or distribute smoked fish labelaith any processing ration process traditionally associated with the term “cé\aad

dateother than the original processing date stated by the procés name of the fish species is clearly disclosed with the term “cav
Sor. iar” whenever that term is used.

‘g L . Note: For example, a caviar-type product made from whitefish eggs, thgng
~ (4) Food consisting of or containing smoked fish shall bg,gitional caviar process, may not be labetesl “caviar” unless it is labeled as
immediatelyremoved from sale, and shall be destroyed or treat®ghitefish caviar’ All packaged food product labels, including “caviar” labels, must
to render it unattractive and unfit for hurrmnsumption if any alsoinclude a statement afigredients listed by their common or usual names in
of the following occurs: ’ descendingrder of prominence (seer&P 70.10).
The food K L t labeled with ing dat (b) No person may misrepresent the identity or value of any roe
O e A oy s s i o et T
) ! ! ) . : grap 0es not pronioi € use Ol color aadiuvemeproaucts

anytime prior to retail sale. This paragraph does not apply tqfaall of the following apply:

food which the department specifically exempts viting 1. The color additive is approvéay the United States food
becauset is not a potentially hazardous food. anddrug administration.
(5) No smoked fish may be sold, distributed, ofecéd or 2. The product includes a conspicudaisel disclosure, such

exposedor sale in this state unless the smoked fish have been pig «arificially colored” or “color added,” which clearly indicates
cessed|abeled and handled in compliance with this subchapt@iat the product includes a color additive. The disclosure shall

This subsection applies to every person engaged in the sale or gigear on the product label directly below geduct name in
tribution of smoked fish in this state, regardless of whether these at least one-third the size of thee used in the product

personprocesses smoked fish in this state. name.

(6) Smokedfish may not be sold or distributed in a frozen state 3. The color additive is included in the ingredient statement
unlessthe fish are frozen at tteeoked fish processing plant andyn, the product label.
keptfrozen until sold at retail. Frozen smoked fish may not benistory: cr. RegisterOctober 1989, No. 406, &f11-1-89; rand recr(L), (6),

thawedfor sale in an unfrozen state. r. (7), RegisterApril, 1996, No. 484, &5-1-96; CR 09-009: and recrRegister
. . ctober 2009 No. 646, fefl1-1-09.
(7) Cold—processmoked fish may not be used as an ingredi
entin any other perishable, ready—to—eat food. ATCP 70.21 Smoked fish pocessing. History: Cr. Register Octobey 1989,

History: Cr. Register Octobey 1989, No. 406, €f11-1-89; rand recrRegister ~ No. 406, ef. 11-1-89; r and recrRegister April, 1996, No. 484¢eff. 5-1-9 CR
April, 1996,No. 484, &f 5-1-96; CR 09-009: and recrRegister October 2009 No. 09-009:r. Register October 2009 No. 646f. éfL.—1-09.
646, eff. 11-1-09.

ATCP 70.22 Labeling and sale ofsmoked fish.History: Cr. RegisterOctobey

i 1989,No. 406, eff 11-1-89r. and recr(1) (intro.), cr (1) (h), (5) (d), (9), am. (3),
sty e o o Sval sl v iy e 0 el Tl i s Al
9€r (1) (g) (intro.) and (2) Register November 2006 i, ef. 12-1-06; CR 09-009:
atedat a temperature of not more thari B8(3.4° C.), exceptthat r. Register October 2009 No. 646f. &fL—1-09.
processingareas used to dry salted roe or salted roe product may

ki mper. re of not more thaf 10° C.). ATCP 70.225 Caviar processingHistory: Cr. RegisterApril, 1996, No. 484,
be ept atate pe ature of not more thaj Bq 0 C) eff. 5-1-96; CR 09-009: Register October 2009 No. 646f. dfl-1-09.

(2) HARVESTING AND HANDLING. Roe andattached entrails, if
any, shall be harvested, stored and transported for processing in
coveredfood grade containers. Each container shall be conspicu
ously labeled to indicate when each of the following operations
wasperformed, if that operation has been performed:

SubchapterV — Bottling Establishments;
Supplementary Requirements

- ATCP 70.23 Bottling establishments; general. Bot-
o) The roe and attached entraifsany, were harvested oM ;g egiapjishments shall comply with subch. Il and thib
. chapter. Bottling establishments producing bottled water shall

(b) The roe sacks were separated from attached entrails, if &ynply with 21 CFR 129. Bottling establishments engaged in
Roe sacks shall be separated from attached entrails Wlthmhﬁ]ﬁ:e processing shall comply with 21 CFR 120.

hoursafter the roe sackand entrails are harvested from the fish. hisiory: cr. RegisterOctobey 1989, No. 406, &f11-1-89; CR 09-009: and
Register October 2009 No. 646f. €fl—1-09; correction made under s. 13.92
(c) The roe was separated from the roe sacks. Roe shaltbe )7 Stats - Register October 2609 No. 646,
aratedfrom roe sacks within 72 hours after the roe sacks are h
vestedfrom the fish, unless the roe is processed and packed in
sacks. Roe processed and packed in roe sacks shptdoessed
andpacked within 72 hourafter the roe sacks are harvested fro ewasher by a sanitizing method which complies WithECR

thefish. . ) 70.11. If bottles are sanitized by being soaked in a caustie solu
(3) RECEIPTFORPROCESSING. A fish processing plant operatortion the causticity of the sanitizing solution shall be monitored
may not accept for processing any roe that has been held; trafisgmaintained at an appropriate level in relation to solution tem

ATCP 70.24 Automatic bottle washing. Bottles
leanedn an automatic bottle washer shall be sanitized while in

portedor processed in violation of sub. (1) or (2). peratureand soaking time. The following table shows minimum
(4) PrROCESSINGSTANDARDS. (&) Roe shall be held and pro causticity levels required for sanitizing solutions (expressed in
cessedaccording to s. ACP 70.09 (1). termsof percent concentration of sodium hydroxidaOH, in the

RegisterOctober 201 No. 670
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sanitizingsolution), based oapplicable soaking times and tem testbottled product for any contaminant otltesin bacteria unless

peratures: oneof the following applies:
Minimum Causticity Levels Requied For Sanitizing Solutions (@) The operator has reason to suspect that the contaminant
(% Concentration of NaOH), Based on may be present in that ingredient water or in the bottled product.
Soaking Time and Temperature (b) Testing isrequired under 21 CFR 129.80(g) for bottled
Temperatur¢Degrees) water.
Time in 170 160 150 140 130 120 110 (5) (a) Bottling establishment operators shall maintain
Minutes |C 77 71 66 60 54 49 43 recordsof all test results obtained from the analysis of operations

waterand ingredient waterTestresults shall be made available

3 057 086 128 191 286 427 639 - . ;
for inspection and copying by the department upequest.
5 043 064 096 143 216 322 480  Regyltsof microbiological analyses shall beaintained for one
7 036 053 080 119 178 266 3.98 year,chemical analyses for 6 years; aadiological analyses for
History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89. 10 years.

) ] (b) A processor of bottled water shall report tbgults of all
ATCP 70.25 Returnable and single-service bottles.  requiredanalyses under sub. (3) to the department. Results for
Bottles shall comply with food package requirements under gachlicense year shall be reported to the department upon request.
ATCP 70.10 (1). Returnable bottles shall be cleaned, sanitizgtthe result of any individual analysis exceeds the established
and inspected in compliance with ATCP 70.10 (2) and (3). enforcemenstandardthe bottled water processor shall submit a

Singleservice bottles shall comply with sSTEP 70.10 (4). copy of that analytical report to the department within 7 days of
History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89. the completion of the analysis.
History: Cr. RegisterOctober1989, No. 406, &f11-1-89; rand recr(1), Regis
ATCP 70.26 Product sampling; recordkeeping; ter, April, 1996, No. 484, éf5-1-96; correction in (2) made under s. 13.93 (2m) (b)

- : . . 7., Stats., Registedanuary1998, No. 505; CR 09-009:and recr(3) and (4), cr
reports. (1) Operations water and mg_redlent water Used_|n(4m) Register October 2009 No. 646f. éfl—1-09;correction in (4m) (intro.) made
bottling establishment shall comply with standards specifiathders. 13.92 (4) (b) 7., Stats., Register October 2009 No. 646.

unders. ATCP 70.07.

(2) Bottled drinking water and soda water beverages shall ATCP 70.261  Water and potable liquids transported

complywith ch. NR 809 and the health related enforcement stdl? bulk. (1) Water transported to a bottling establishment in a
dardsof s. NR 140.10. ulk tank or bulk containeffor use as an ingredient or in other

(3) The operator of a bottling establishmshall collect and pIar;toPriratlons, shaIL ck?mé)ly l\.N'th sTEbIT_ 7h0'0;h$|) (a?l.
analyzerepresentativeamples of bottled product to provide-rea_ (2) Theoperator of the bottling establishm collectat
sonableassurance afompliance with sub. (2). For contaminante@Stweekly and analyze for coliform bacteria and heterotrophic
typesidentified in sub. (4), the operator shall collect and test saRfat€count, representative samples of binliredient water ship
plesat no less than the frequency required under sub. (4). ments received from each shipment source. If the operator

. . receivesbulk ingredient wateshipments from any source less
(T') The opleratofr tc))ft?l bé’m'n% estt?bllséﬂm?t}?ll 90"9? and  hanweekly the operator shall collect and analyze a representa
analyzesampes of bottied product for the followiegntan five sample from each shipment from that source.

nantsat the following minimum frequencies, and more frequently T
if necessary to provide reasonable assurance of compliathce (3) If potable water or another potable liquid is transported to

sub.(2). or from a bottling establishment in a bulk tank or bulk container
all of the following apply:
Contaminant Test Frequency (a) The potable water or potable liquid shall be loaded, trans
portedand unloaded in compliance with ST@GP 70.07 (6) (b).
Bacteria Monthly, except that bottled water shallbe  (b) The bulk tank or bulk containeand each of its equipment

tested weekly per 21 CFR 129.80(g)(1).  andfittings, shall comply with s. RCP 70.07 (6) (c).
(4) An operator of a bottling establishment shall make a

Nitrate Quarterly recordof each bulk shipment under this section, and shall keep
. . . thatrecord for at least 2 year3he record shall include all of the
Volatile Oganics | Every 3 years, except that the following following:
Pesticides tests shall be performed annually: (a) The name and address of the person sending, and the person
Inorganics e Testson bottled watemper 21CFR receiving,the shipment contents.
129.80(9)(2)- (b) The name and address of the transport vehicle paner

 Testsfor any contaminant found in  the name of the individual operator of the transport vehicle.

any sample in excess of the legal (c) The identification number of the transport vehiclegrif
limit for that contaminant under s. identificationnumber is publicly displayed on that vehicle.

ATCP 70.07 (2) (d) The date on which the shipment was received at, or shipped
] ] ] from, the bottling establishment.
Radionuclides | Every 5 years, except that the following (e) All of the following information if the shipment originated
tests shall be performed annually: from the bottling establishment:
e Testson bottled watemper 21CFR 1. The date on which the bulk tank or container was last
129.80(9)(2). cleanedand sanitized prior to the shipment.
« Testsfor any contaminant found in 2. The name and concentration of the sanitizer used to sanitize
any sample in excess of the legal thebulk tank or container
limit for that contaminant under s. (f) Laboratory results under sub. (2), if any
ATCP 70.07 (2) History: CR 09-009: crRegister October 2009 No. 646f. éfl-1-09.

(4m) Notwithstandingsubs. (3) and (4), if the operator of a ATCP 70.262 Labeling bottled products. (1) Bottled
bottling establishment obtains ingredient wdtem a municipal productsshall be labeled according to §@P 70.10 (5). Bottled
sourcethat complies with sub. (2), the operator is not required weatershall also be labeled according to 21 CFR 185.1
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(2) A juice label may not misrepresent that juice has been pasdinancewith which it is not in direct conflict as providedsuob.
teurized. A juice label may not represent as “fresiny juice that (2).

h&:_lsi'ggren égag;?gogyt[gg'itggr_(\;icct’liir"go%g No. 646 dl-1-09 (2) If this chapter conflicts directly with any local government
v - omeg B ‘ ordinance so that it is impossible to comply with one except by
Subchapter VI — Effect of Rules on Local Ordinances Violating the otherthis chapter controls.
(3) Compliancewith local governmenbrdinances does not

ATCP 70.27 Effect of rules on local ordinances. relieveany person from the dutyf complying with this chapter
(1) Thischapter does not prohibit or nullify any logalvernment  History: Cr. RegisterOctobey 1989, No. 406, &f11-1-89.
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